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Starters

Cauliflower velouté
Hazelnut praliné, cereal tuile, cauliflower salad, roasted
hazelnuts.

Spinash & Feta feuilleté
Caramelized onions, carrot-curry gel, roasted pine nuts.

Crispy prawn

Asian soy salad, spicy mango coulis.

Cured salmon gravlax
Avocado cream, shallot pickels, squid ink bread.

Main dishes

Slow cooked beef
Mashed potatoes with fresh herbs, sour radish.

Risotto verde with wild garlic
1/2 burrata, basil chips, parmesan shavings.

Squid fritters
Panisse fries with aioli sauce.

Catch of the day

Risotto verde, basil chips, parmesan shavings.

Burger Delagare
Hamburger steak, potato pancake, goat cheese and honey
mustrad sauce. French fries and salad.

Asian beef tartare and its condiments
French fries and salad.

Wood-fired piece of meat
Seasonal vegetables, celeriac and hazelnut puree, red wine

gravy.

Desserts

Apple clafoutis
Apple and cider compote, vanilla cream espuma.

Dark chocolate ganache and tonka bean
Peanut praliné, lemon caramel.

Rice pudding espuma
Seasonal fruits and batak berry gel.

Destructured cheesecake cream
Red berries and speculoos crumble.

Cheese plate

Net prices - including taxes and services



